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ANALYTICAL FLAOVR SPECIFICATIONS 

A. Objective : To develop analytical and subjective specifications for 
incoming flavors and materials used at the Flavor Center and other QA 
facilities. 

B. Results : 

Analytical and sensory evaluations were completed for thirty-five of the 
87 German"market materials (- 40%). Approximately 20-25 additional 
materials (24-28%) should be completed within two weeks. The rest of 
the materials on hand (12-14 samples and retains) and an additional 17 
materials on order should be completed by mid to late December. 

Component identifications have a small lag time because of the sheer 
volume of materials received within this past month, but we do not 
anticipate any appreciable delays. 

CAD plans to upgrade Nelson hardware which will also include a PC 
network. These improvements will speed up analytical data processing 
and handling. We appreciate their efforts. 

C. Plana : Complete the analytical/sensory evaluations of approximately 
thirty-five materials on hand and begin the evaluation of the seventeen 
materials on order. The status for the total project by the end of 1987 
is estimated to be about 38% complete. We additionally plan to transfer 
evaluations of 6 materials to the Flavor Center within a week. 
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